CHEERS TO MALT BEVERAGES!
From crisp ciders to citrusy sippers, there’s a malt
beverage to satisfy everyone. The following refreshing
products are perfect on a warm, summer evening:

Did you know Leinenkugel’s was the first brewery
in the United States to market a Shandy? Now,
they brew four different types, all featured in

the sampler pack: Summer Shandy, Grapefruit
Shandy, Ginger Shandy and Orange Shandy.
12-pack cans, sale $11.95

Ballast Point’s award-winning India Pale
Ale meets tart grapefruit for an easy-
drinking summer ale. Pairs well with
coconut basmati rice and Jamaican Jerk
Chicken. 6-pack bottles, $14.99

Sociable Cider Werks in Minneapolis crafts this
effervescent, dry cider using a blend of Haralson,
Honeycrisp and SweeTango apples. Available at
Edina Liquor - Southdale and Grandview stores.
4-pack cans, $10.99

This malt is naturally fermented using
fresh-pressed apple and pear juice from
a premium blend of the finest fruit. Try
the very tasty Blackberry Pear (4-pack
bottles, sale $6.45), Honey Crisp
(22-0z hottle, $5.99) and Browns Lane
(4-pack cans, $7.99).

DEEP EDDY LEMON K

This is a new twist on citrus-flavored
vodka, made with all-natural, real lemon
juice. Mix with club soda, ice tea or
sparkling water for a zesty summer
drink. 1 Liter, $21.99

LOON JUICE

This popular product from Minnesota’s

own Four Daughters Vineyard & Winery is made
with Honeycrisp apples.

6-pack cans, sale $7.99

CRANBERRY APPLE ~
CIDER COCKTAIL

Ingredients:
2 ounces cranberry juice
1 ounce orange juice
1 ounce vodka
1 bottle hard apple cider, chilled
Apple slice for garnish

Fill glass and cocktail shaker with ice. Add
cranberry juice, orange juice and vodka to the
cocktail shaker and shake until chilled. Strain into
ice-filled glass. Top off the glass with the hard
cider and garnish with an apple slice.

ROAST PORK AND
APPLES WITH
HARD CIDER

Ingredients:
4 pork chops
1 large onion, sliced
2 cups slicedmushrooms
2 Thbsp. Balsamic Vinaigrette Dressing
1 %2 cups Minute White Rice, uncooked
1 can condensed chicken broth
1 bottle apple-flavored hard cider
2 red apples, sliced

Spray large nonstick skillet with cooking spray.
Add pork chops; cook on medium-high heat for
about four minutes on each side or until browned.
Add onion, mushrooms and dressing and cook

an additional three minutes. Stir in rice, chicken
broth, cider and apples. Reduce heat to medium;
simmer about 15 minutes or until all is heated
through.

MONTHLY SPECIALS

LIQUOR OF THE MONTH

Vodca Exclusiv $9.95
1 Liter, Reg. Price $13.99

Fever-Tree Premium

Natural Mixers $4.45

Ginger Beer, Indian Tonic Water
4-pack bottles, Reg. Price $5.99

WINE OF THE MONTH

Smoking Loon
All Types
750 mL, Reg. Price $9.99

$5.95

BEER OF THE MONTH

Corona, Corona Light, Pacifico,
Victoria, Modelo Especial,

Modelo Negra
12-pack bottles & cans, Reg. Price $15.99

$11.95

Specials will run from 8/3/15 — 8/31/15.
No further discounts apply to these items.



